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yield of glycerine will be. Pure yeast cultures are most
suitable, and the presence of ammonium chloride in the
fermenting liquid augments the yield of glycerine. The
most favourable temperature for the fermentation is 30" to
3^2"~ C., higher temperatures lead to a loss of alcohol and
glycerine and to the formation of objectionable substances,
w.uilst smaller yields of glycerine are obtained at lower
temperatures. The most favourable concentration for the
stigar solutions lie between 17*5 and 20 grams of sugar per
loo c.c. When fermentation is complete, according to this
cuetliod, 20 to 25 per cent, of the sugar originally present
In the liquid is converted into glycerine, and practically all
th.e remainder into alcohol and carbon dioxide.
When the sodium carbonate has been added to the
fermenting solution in sufficient quantity, a copious pre-
cipitate is formed, the evolution of gas ceases, and the
yeast apparently lies dormant for awhile. The precipitate
eventually disappears, and the fermentation again proceeds.
It: is essential that the above reactions should take place.
Solid sodium carbonate produces better results than if it is
added in the form of a solution. The purification of the
fennnented wash is carried out as follows : The wash is
neutralized with sulphuric acid, and a saturated solution of
commercial ferrous sulphate (copperas) added. The wash
Is tziien nearly brought to the boil, milk of lime added, until
tiiere is excess of linie in solution, when the wash is boiled
fox half an hour. The liquid is then passed through a filter
press and the cake steamed. The Hme and copperas treat-
ment Is then repeated, and after again being passed through
a filter press the alkalinity is brought to 0*2 per cent.
(jSTaoCOs) by the addition of soda ash. It is then filtered,
pressed, and steamed, and the filtrate evaporated to a thick
syrup. It is then distilled in a still resembling that of
Jobbin, only about half the glycerine present in the fermented
wash being obtained.
Experiments have been carried out on a commercial
scale, using inedible " black strap " Porto Rico molasses; as
only half the glycerine present in the fermented wash is